SOUTHWESTERN-STYLE SWEET 
MARINADE 


1 tablespoon fajita seasoning* 

1 teaspoon seasoned salt 

1 teaspoon pepper 

1 (12-ounce) can cola carbonated 
beverage 

¥s cup fresh lime juice 

2 tablespoons Worcestershire sauce 

1 tablespoon honey 

1 teaspoon vegetable oil 

1 teaspoon prepared mustard 


Combine all ingredients in a an 1 1- 
x 7-x 12-inch baking dish, stirring 
with a wire whisk. Add desired meat 
or poultry, turning to coat. Cover and 
refrigerate 2 hours. 

Remove meat or poultry from mari- 
nade, discarding marinade. Grill. 

Yield: enough marinade for 4 
servings. 
ROSE GREENSAGE, Centerville, Tex. 
*Note: For testing, we used McCormick’s 
brand. 


LEMON-DIJON MARINADE 


Y% teaspoon salt 

Ys teaspoon pepper 

Ys cup fresh lemon juice 

Ys cup olive oil 

1 tablespoon Dijon 
mustard 


Combine all ingredi- 
ents in an I1-x’7-x 1% 
baking dish, stirring 
with a wire whisk 
until blended. Add 
desired meat or 
poultry, turning to 
coat. Cover and 
refrigerate for 2 
hours. 

Remove meat 
or poultry from | 
the marinade, 
discarding mari- 
nade. Grill. Yield: 
enough marinade 
for 4 servings. 
ADELYNE SMITH, 
Dunnville, Ky. 
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HERB MARINADE 
3 tablespoons chopped 

fresh basil or 1 

tablespoon dried basil 
1 tablespoon chopped 
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fresh or dried rosemary 
1 clove garlic, crushed 
’2 teaspoon salt 
Ye teaspoon pepper 
Ys cup olive oil 
3 tablespoons lemon juice 
Combine all ingredients in an 11-x 
7-x 1¥-inch baking dish, stirring with 
a wire whisk until blended. Add de- 
sired meat or poultry, turning to coat. 
Cover and refrigerate 4 hours. 
Remove meat or poultry from mari- 
nade, discarding marinade. Grill. 
Yield: enough marinade for 4 servings. 
FRANCES RUFF, Marydel, Md. 


PEPPERY VINEGAR SAUCE 


2 teaspoons ground red pepper 

1% teaspoons garlic powder 

1 teaspoon salt 

2 cups apple cider 
vinegar Se 2 


142 cups vegetable oil 

2 tablespoons soy sauce 

1 tablespoon Worcestershire sauce 
2 teaspoons hot sauce 

Combine all ingredients in a 1I- 
quart liquid measuring cup, stirring 
until blended; set aside 1° cups mix- 
ture. Pour remaining vinegar mixture 
into an 11-x 7-x 1¥%-inch baking dish; 
add desired meat or poultry, turning 
to coat. Cover and refrigerate 3 hours. 

Remove meat or poultry from mari- 
nade, discarding marinade. 

Grill, basting with reserved 1° cups 
vinegar mixture. Yield: enough mari- 
nade for 4 servings. 

JANET HODGE, Madison, Miss. 


Garnished with chopped red bell pepper, 

Lemon Herb Butter takes a perfectly 
grilled steak from sumptuous to 

’ superb. 
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